INTRODUCTION
Stingless bee honeys were widely relished in the tropics before the introduction of Apis mellifera L. [22] . Stingless bees belong to the family Hymenoptera and subfamily Meliponinae, which is divided into two tribes, Meliponini and Trigonini. The genus Melipona is endemic to the Neotropics. The honey produced by stingless bees is mark-eted as a natural remedy for eye treatment, and this specific market niche makes the value of stingless bee honey 20 There are three main reasons for this imbalance: 1) international interest is devoted to commercial A. mellifera; 2) the high diversity of stingless bees with more than 500 species increases the complexity of sampling, and limits the collection of data on single species and monofloral honeys; 3) stingless bee hives have lower honey yields than A. mellifera. One way to overcome these limitations is to unify information from different sources and to build up a common database of quality factors of stingless bee honeys, with harmonized methods of analysis. Although considerable data on stingless bee honey has been published in proceedings of local meetings, only a few studies have been published in scientific journals.
Stingless bees store honey in pots rather than in combs. Their honey is also nectar or honeydew that has been concentrated and transformed. Previous works [6, 11, 17, 27] have pointed out differences between the composition of stingless bee honeys from Brasil, India and Venezuela, and the composition of other Apis honeys. The honey samples studied in the present work have been considered elsewhere in more detail for diastase and invertase activities [28] and the three frequently occurring sugars [30] . The phenolic fraction has also been compared between honeys of A. mellifera and Melipona spp. to estimate its value as an entomological predictor based on differences in bee diets. However, it was found to be more related to the geographical origin of the honeys than the entomological origin [29] . A further proposal was to investigate the flavonoid content to assess the putative anticataract activity of stingless bee honeys [31] . In [16] .
Multivariate analysis techniques have been used to detect the geographical origin of honey based on free amino acid content [10] , and to classify honeys of the same botanical origin according to chemical and physical descriptors [12] . Other work has been carried out on the mathematical classification of honey [15, 24, 25] .
In the present work we present a comparative approach using three methods of multivariate analysis to predict the entomological origin of [3] . Invertase activity was measured following the method described by Siegenthaler [23] . Electrical conductivity was measured following the method described by Louveaux et al. [8] . A The results of discriminant analysis are presented in figure 3 . However, after studying the enzyme activity [28] and the sugar content by HPLC [30] [32] compared unifloral and honeydew honeys from Poland and, as in our study, found the electrical conductivity, diastase activity and ash content to be strongly associated with the PC1, although he expressed difficulty in interpreting all components. In both cases, the extraction of the first component was based on three common quality factors, to produce separations based on entomological differences in stingless bee honeys from Venezuela and botanical differences in Polish honeys. Screening of significant parameters to distinguish honeys by eliminating the ash content from the data matrix, was suggested by Krauze and Zalewski [12] because of its high correlation with electrical conductivity. Hierarchical cluster analysis also confirmed the PCA results, with one exception for sample 10 ( figure 2) . 
